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Although three centuries of custom have made tur!:ep for holiday 

dimmers ax Arierican institution, a newcomer--the dov:estic rabbit--is 

raTidly forging ahead to a. place of >)rorninence on t:x bill of fare 

during the Christmas season. 

Cookery emzts of the Fisl? azd Yildlife Service, TJnited States 

De-oa.rtrAent of the Interior, are offering this sugpestion: 

%!hy not scrvc a delicious roast rabbit, l-it?? sage or cranberry 

StUffiilg, on Christnas or ITe1.r Pear's Day?~' 

3ecause roast rabbit with st:Iffi:7.g is R. rat'p~r ilov..l "';I:T of xe- 

paring rabbit meat, food t\oc1:.nologists of t'x Sorvica have recc?ntlJ[ 

devcl?oed new r8?cixs for holiday use w'lich are now being offered to 

housewives for the first time, 

Thssc no'+ rcci-,cs have been tcstcd at the Service's tcchnologicnl 

laboratory at Collr:gn Park, Ed. , under the direction of ?:is& Edith 3. 

Xo?>kins, food ttichnolo&st. All rociDcs are for six serving portions. 



Roast Rabbit with Sage Stuffing 

one five pound dressed rabbit 
1s; teas:,oons salt 
4 t2a.s2oon :?o., 52r 
1:; in& sqmro fnt silt 3or.k cut in l/S inch strios 

6 cups brmd crmibs (day old bread) 
16 cups oxiox, finely diced 
1 cup colory, stalks and leaves, fii?oly d.ic?d 
1 l/T tzbl~iS700il:: sag0 
lteaspoon salt 
a tcasyoon po::x3i!er 
1, 3 cup butter or fortified rmrg::.rinc, mel.tcd 
l/3 cup vegctablo shortcnii;;;, xolt?d 

Ifix broad cr;xbs, onion, celery a.qd sccsoi:ings top;.;t!lrr. Add n?zlted 
fr:t slowly, tossi:;g mi::tirc; I_i,;!lt!.y l$rith a fork. For those desiring less 
onion fl_;xvor , use 2 the r.bove amoI~;-it of on!.on, 

V/ash the; rabbit l.n lukewo.rm wftW, ll.ra.in and dry. Xo:3om ,1/3 of the 
fat frOi2 the insidn, 4nlt th’: insii?n 6th 1 tanspoon sn.lt ,ond stuff with 
SEigC stuffing, Sket4nr thr? vczt bv illscrtirlg st:v?ral toothoicks through 
tI:e skin from side to si.do. Lace with r:tr’.ng, tying tlx I?nd securely. 
Fastzn both the fort 2n-l hind. logs +th toothpj,c!:s 2nd string. 1%ke 
several smal.1 slits in the less fi;.t )?rts of the rn.bbit ?.nd insert small 
pieces of the fat rn-!ovxi fro:: the ‘Lnsidc, alon-T rl+th the strios of salt c.3 
pork. S?rinkl2 the outsid..: with + tonspoon sp.lt 2nd $ to:xsooon pcppcr. 
PI;jxe on side on t:io gre;).scd rack of a. shallow gronscd bnking Dan nnd 
roast at 375’ F. (xoderr.tc oven) for 2S minlltzs 1xr pollnd. The rnb->it 
should bz t:?rned ~~hcn it is half don*:. 

Roast Stuffed B&>bit with Cranberry Glaze 

one 5 pound drcssod rabbit 
14; teas-~~oons s.1.1t 

1% inch square fat salt pork 
cut in 1/8 inch strips 

+ tC?~s~Oon peppi:r 1 cup hot cranberry s.o.ucc strained 

6 CUTX bread crumbs (d:.y OX. brc::d) 
13 CUpS OIliOn, finely diced 
1 cup colory, st nlks nnd !.I??.TJO s ( finijlv diced 
1 l/3 tnb!.csloons s::.ge 



1 teaspoon salt 

l/3 cuj buttcr or fortified margarine, r:lzltod 
l/3 cu!p vzgetnblc shortening, mcitnd 

Mix bread erwbs, r:nion, ccl;7ry and seasonings togot!lcr. 24dd molted 
fat slowI-y, tossing mixture lightly with L?. fork. Z or thgso dosIring Toss 
onion flavor, use $ thi: above amount of onion. 

Ror :;t Ro.bbit with Crc2bcrr:r Stuffing 

xeit t1w fr.t ??ld cook the crrnb+-.rrios slor~~ly for 5 minutes in th,.? f::t 
and stir in sugar. 14i.x tog :thor br2:T.d crumbs, onion, ceL::ry, ‘~T).rsl~:v, and 
str.sonings nnd, add vith th.2 w:?.tor to th: crpnbcrry mixt;lrc, Cook until 
l~rell blcndod., stirring c’:J?st:‘.ntl;r. 
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